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Dear Sirs, - 

re: Application Number 09/655,223 
Patent Number US 6.770.314 Bl 

We act for Mr. Bill Scott who, with Mr. James Donoghue, is the proprietor and inventor of 
the above Patent. 

Mr. Donoghue has today by Deed assigned the benefit of the Patent to Mr. Scott. 

Can you please let us know how we apply to have the Certificate of Grant of Patent re- 
registered with Mr. Scott s proprietor. 

Yours faithfully, 
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The Director of the United States 
Patent and Trademark Office 

Has received an application for a patent for a 
new and useful invention. The title and descrip- 
tion of the invention are enclosed. The require- 
ments of law have been complied with, and it 
has been determined that a patent on the in- 
vention shall be granted under the law. 

Therefore, this 

United States Patent 

Grants to the person(s) having title to this patent 
the right to exclude others from making, using, 
offering for sale, or selling the invention 
throughout the United States of America or im- 
porting the invention into the United States oj 
America for the term set forth below, subject 
to the payment of maintenance fees as provided 
by law. 

If this application was filed prior to June 8, 
1995, the term of this patent is the longer oj 
seventeen years from the date of grant of this 
patent or twenty years from the earliest effec- 
tive US. filing date of the application, subject 
to any statutory extension. 
If this application was filed on or after June 8, 
1995, the term of this patent is twenty years from 
the US. filing date, subject to any statutory ex- 
tension. If the application contains a specific 
reference to an earlier filed application or ap- 
plications under 35 US.C. 120, 121 or 365(c), 
the term of the patent is twenty years from the 
date on which the earliest application was filed, 
subject to any statutory extensions. 




Acting Director of the United Stales Patent and Trademark Office 
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BACKC3ROUND OF THE INVENTION » "jff'J^SZ . „ 

this case though, before the con™ >sse^ bubbles of gas escape^ ^l^n^es Therefore, the 

.he vacuum packer is ffllri "JS « mixtures increases, the size °f* e . b ^^^ re during the gas 

helium, argon, nitrogen _ or to ^ cavity is volume of a vis«»us hqmd^U mct^semo ^ 
thereof. The amount of inert S^g^^ ^ cavity to 30 rem0 val process than would the volume 

generally sufficient to return tne h - _ varied as liquid. .. „ ^ic-ularlv viscous 

i^mm^mn^^Vg^^J^Zi^^ % m Uquid elements compnsuig ^JJ^SS^fcr 

required. The container is then m which ^d which comprises a plurality ™™ m V° te advanta- 

advantageous for packaging sohfl I gooo*. 40 ^ process. volume of 

- — jrssEiftESi— ---- s^-srt^sa'-^s— — ■ 

solid element of the goods. sub iected to 45 removal process. -Quires evacuation of 

When goods having a ^JjS^SJS of Generally, the gas example for 

vacuum packing gases, dissolved I eduction in the cavity for a ume of the order «f*«^ evacuation 

u, spray over the inside ° f n ^Lir. E Furthermore, the period required. mlwtantia iw all of the dissolved 

good.. 

SUMMARY OF THE INVENTION » <° S^"^^ TT.^^ 

comprising the steps ° f: !^>^|^J£al proportion of 65 vacuum. removal process outlined 
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element, and because no beat is applied to the liquid 
element, it remains uncooked during the gas removal pro- 
cess. 

An alternative gas removal process, involves cooking the 
liquid element, for example, by heating to boiling point 
However, this process is not preferred if the object is to 
provide a product comprising fresh, uncooked food. The 
quality of the sauce will be reduced by cooking before 
packaging fallowed by subsequent reheating for consump- 
tion. 

As an alternative to a gas removal process the liquid 
element may be treated by subjecting it to a freezing process 
prior to the goods being subjected to a vacuum packing 
process. 

Suitably, if the goods comprise a liquid element and a 
solid element, only the liquid element is subjected to freez- 
ing. However, both the liquid element and the solid element 
may be subjected to freezing before being subjected to the 
vacuum packing process. 

Because the liquid element is in a solid form during the 
vacuum packing process, the dissolved gases in the liquid 
cannot leave solution and form a gas which escapes during 
the vacuum packing process. Therefore, the disadvantages 
of vacuum packing a liquid are avoided. Hie liquid element 
can be left to melt after packaging. 

An advantage of treating the liquid element by freezing is 
that again, this process avoids cooking the liquid prior to 
packaging and thus avoids repeated cooking processes 
which impair the quality of the food. 

Preferably, treatment of the liquid element does not 
involve cooking the liquid element. 

The vacuum packing process of the inventive method may 
be any conventional vacuum packing process, including a 
basic vacuum packing process and a gas flushing vacuum 
packing process. For example, suitable basic vacuum pack- 
ing and gas flushing vacuum packing processes are 
described above in the section entitied"Background of the 
Invention". 

The goods packaged in accordance with the present 
invention may comprise substantially only a liquid element 
For example, milk or sauces for food, such as pasta sauces, 
may be packaged in accordance with the present invention. 

Alternatively, goods packaged in accordance with the 
present invention may comprise a liquid element and a solid 
element For example, fresh pasta in a pasta sauce or meat 
in a sauce may be packaged in accordance with the present 
invention. 

If the goods comprise a solid element and a liquid 
element, the liquid element is preferably treated before being 
combined with the solid element of the goods for the 
vacuum packing process. 

In the case of foodstuffs, if the goods comprise a solid 
element, which solid element comprises a liquid intrinsic 
within its structure, for example a piece of meat, the solid 
element in suitably treated before vacuum packing such that 
the intrinsic liquid within the solid element can escape 
during cooking. Suitable methods of treating the solid ele- 
ment include perforating the solid element Suitably, the 
surface at least of the solid element is perforated. Preferably, 
the solid element is perforated at a plurality of locations. The 
perforations may provide a plurality of small holes, through 
which the liquid can escape as it boils during the cooking 
process. Suitably, this series of holes is provided by a meal 
tenderizer as commonly used. Alternatively, any means of 
piercing the solid element may be used. If the said element 
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is perforated at a plurality of locations, the perforations may 
be applied in a single or a plurality of perforating steps. This 
method of treating the solid element is particularly appro- 
priate if the method of cooking involves microwave cook- 
ing. 

Vacuum packing of goods finds particular advantage in 
packaging of foodstuffs. However, vacuum packing may 
find advantage in packaging of any goods which are subject 
to deterioration during prolonged storage periods. 

When the liquid element which has been treated is sub- 
sequently subjected to a vacuum packing process, the liquid 
element does not boil. Thus, goods treated in accordance 
with preferred embodiments of the present invention can be 
packaged using conventional vacuum packing techniques 
without the disadvantages of the prior art 

The invention further provides a method of vacuum 
packing goods having a liquid element, comprising the steps 
of subjecting the liquid element to a gas removal process, 
followed by subjecting the goods to a vacuum packing 
process. 

The gas removal process may be any suitable process as 
hereinbefore described. 

The method may further comprise the step of perforating 
a solid element of said goods, before subjecting said goods 
to said vacuum packing process. 

The perforating step may comprise piercing the surface at 
least of said solid element The perforating step preferably 
comprises piercing the full depth of said solid element 

The perforating step may involve piercing the solid ele- 
ment in a plurality of locations. The solid element may be 
pierced in a plurality of locations in a single or a plurality of 
perforating steps. 

The vacuum packing step may comprise any suitable 
vacuum packing process as hereinbefore described. 

The present invention yet further provides a packaged 
foodstuff packaged in accordance with- the method of the 
present invention. 

The present invention finds particular advantage in pack- 
aging of fresh foodstuffs. An advantage of the present 
invention resides in the fact that fresh, uncooked foodstuffs 
can be packaged using conventional vacuum packing tech- 
niques to provide products which are ready for cooking by 
any method, including in a conventional oven, in a pressure 
cooker, by steaming and in a microwave oven. Also, because 
products of the present inventive method do not have to be 
cooked before packing, cooking the foods for consumption 
is the only cooking process to which the food is subjected. 
Therefore, the quality of the food product is improved 
because the food need only be subjected to a single cooking 
process rather than a cooking and separate rehearing process. 

Furthermore, if the liquid element has been subjected to 
a gas removal process as described above, when the product 
is cooked for consumption the liquid element does not boil 
as vigorously. This is particularly advantageous when using 
microwave cookery techniques. Also, this advantage is 
particularly evident for more viscous liquids, such as cream 
based sauces for food. 

The present invention finds particular advantage in the 
provision of refrigerated foodstuffs, in particular for fresh, 
uncooked ready meals, having an extended shelf life. 

DESCRIPTION OF PREFERRED 
EMBODIMENTS OF THE INVENTION 

A sauce for meat is prepared by mixing, white wine, 
cream, cornflour and other flavourings. The sauce is placed 
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in a container, which container has a volume of at least five 
times the volume of the sauce. 
The mntainer is placed in the cavity of a vacuum packer 
" M vacuum pump is then turned on 
2 £e S s evacuated to a 99.5% vacuum. As the cavity 
££2*£ sauce bubbles as the dissolved igases: JM 
sauTcome out of solution and form a gas whjch b bWes 
burst so mat the gases which is 

The container and the liquid is then removed from the 
cavity of the vacuum packer. 

A nronortion of the thus degased sauce is placed into a 
■ ^SS? olastic tray A portion of fresh, uncooked 

Cta ThTmicrowaveable plastic tray is then placed in the 
'ne nucrow«ivw v „.„i. v u evacuated, again to 

""r^thus nackaged food is stored in a refrigerator until 

Alternatively the microwavcable plastic tray and the 

p ,aSSi^hich the ^rSacSSS 
by an oven proof container and film. The pacKagea ioou 
then be cooked in a conventional oven. 

Alternatively, the packaged food may be removed com- 
pletely from the container before cooking. 

' AhLatively, the chicken may * 

mg in the microwaveable plastic tray with the sauce tor 



or similar purpose, unless expressly stated otherwise. Thus 
unleTexpreSy stated otherwise, each feature disclosed is 

features. . 
The invention in not restricted to the details of the 

SSfi specification (including any 
c S, abstract and drawings), or to "JSS 
novel combination, of the steps of any method or process so 

disclosed. 

TtZSSi packaging foodstuffs having a liquid 

SeTgases, the method comprising the steps of. 
niacins said liquid element in a first container said first 
P TonLTerha q ving a volume of at least twice die volume 

of said liquid element; 
placing said first container, containing said liquid 

element, in a cavity of a vacuum packer; 
evacuating said cavity containing said first container with 

to reXe a substantial proportion of the dissolved 
eases from the liquid element 
combining said evacuated, degassed liquid element wnh 
S«d element of the foodstuff inasecond container 
for a vacuum packing process; and 
vacuum packing the combined liquid element and solid 

element in said second container, 
wherein no heat is applied to the liquid element during the 

, rmSi^ordance with claim 1 wherein the Jd 
gas removal process removes substantially all of the dis 
onlved eases from the liquid element. 

3 A Sd in accordance with claim 1 wherein said first 
contatneTrTa volume of at least three times the volume of 

"5 Se^ricordance with claim 1 wherein said first 
con^tTa volume of at least four times the volume of 

"S KShtSlc-d-ee with claim 1 wherein M 
contatn" ! a volume of at least five times the volume of 
said liquid element. 
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